
LAKES ALE & MALT SOURDOUGH V £9.50 
Marmite butter, yeast crumb

BAKED CAMEMBERT V £18.00 
Onion marmalade, House bread and pickles

BITES TO SHARE

V  vegetarian  •  VG  vegan
Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients. If you have any allergies, 

intolerances, or other dietary requirements, or if you require allergen information, please let us know before ordering. Adults require approximately 2000 kcal a day. A 
discretionary gratuity of 12.5% Is added to the total bill and divided fairly between the team and independently from the business.

ROAST CHICKEN BREAST £26.50 
Pearl barley, schnitzel leg, truffle emulsion 

ROAST LOIN VENISON £36.00 
Rosemary dumplings, breaded haunch, celeriac and pickles

FILLET OF BEEF £38.00 
Koji-cured brisket, piccolo parsnips, foraged mushrooms,  

red onion, port and thyme jus 

CAULIFLOWER STEAK V, VG £26.00 
Cauliflower, moilee, candied lemon, pine nuts, mint oil 

BAKED AUBERGINE V, VG £24.00 
Buckwheat, white miso, baked shallot 

COD LOIN £28.00 
Shiitake mushroom purée, samphire mussel and  
malted bread sauce

MAINS

STARTERS
ROAST SQUASH & SAGE VELOUTÉ V £8.50 

Truffle honey, roast chestnut 

TWICE-BAKED CHEESE SOUFFLÉ V £11.00 
Ruth Kirkham’s Lancashire cheese  

CORNISH YARG V £11.00 
Salt-baked celeriac, pecan,  

pear and maple

BRAISED OX CHEEK £13.00 
Celeriac, beef dashi, marrow fat crumb 

SALT COD SCOTCH EGG £13.00 
Fermented red pepper and picante chorizo

CURED SALMON £12.50 
Blackened cucumber, cucumber ketchup,  
scallop roe, buttermilk sauce 

FROM THE GRILL
6OZ WAGYU BURGER £20.00 

Japanese milk loaf, red onion and balsamic 
marmalade, truffle emulsion, baby gem, plum 

tomato, slaw, hand-cut chips 
Add: Cheddar or blue cheese 112/141 kcal £2.00

10OZ RIBEYE £38.00 
Watercress, chanterelle mushrooms, 

hand cut chips 

CHATEAUBRIAND (TO SHARE) £70.00 
Served medium rare with vine tomatoes, 
flat mushrooms, baby watercress, roast 

shallot, choice of two sides, salsa macha, 
red wine jus (pre-order may be required)

MARKET FISH 
Sautéed potatoes, padrón peppers, salsa macha 

Please ask the server for details

SAUCES  £3.95 EACH

PORT & RED WINE JUS  •  BÉARNAISE V  •  SAUCE AU POIVRE V  •  SALSA MATCHA V

SIDES  £5.50 EACH

ROSTI POTATOES V

MAPLE-GLAZED CARROTS V 
Chives

HAND-CUT CHIPS V

TENDERSTEM® BROCCOLI V 
Sesame seeds

CAULIFLOWER CHEESE V 
Yeast flake crumb




